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A Study of Effects of Learning on Practical Training for Students
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Summary
?We have submitted questionnaires to 170 second-year students studying on the course of dietitian in our junior college divi-
sion and investigated the effects of learning on practical training that was outside the college. We have obtained the following 
results :
?1. Students practiced “dishing up” and “cleaning”  in all facilities and “method of cutting”, “method of cooking”, “menu 
planning”, “charge of food” and “hygienic administration” in respective facilities.
?2. Students practiced “work on cooking”, “method of cooking”, “menu planning” as  dietitian’s work and practiced “method 
of receiving customers” in addition to food service. 
?3. Students answered that they wanted to make the best use of learning on practical training such as “communication with 
customers” and “careful consideration” in regard to human relations after graduation of college.
?
?
